
  

starters

d i n n e r

pizza of the day

Trio Hummus – 165
Classic, beetroot and saffron, served with flatbread

(Hv)(Se)

 Arancini – 175
Oxtail and Mozzarella, served with roasted bell pepper coulis 

(Hv)(Ml)(Sl)(S)

Spinach & Artichoke Dip – 165
Creamy cheese, parmesan, sunchoke chips, flatbread 

(Ml)

 Crocchè di Patatte – 145 
Sicilian potato croquettes, Parmigiano Reggiano, 

mozzarella, parsley 
(E)(Hv)(Ml)

Gnocchi – 235 
Butter fried gnocchi, green asparagus, sugar snaps,  

edamame beans, basil pesto, parmesan                            
(E)(Hv)(Ml)(Pk)(Sl)

Pasta Oxtail Ragu – 235
Slow braised oxtails, chanterelle, olives, pearl onion, 

chili, tomato sauce, parmesan, crunchy capers
(Hv)(Ml)

Risotto al Tartufo – 255
Traditional risotto, forest mushrooms and truffles                     

(Ml)(S)

Pasta Frutti di Mare – 255 
Todays selection of seafood, sauteed with parsley, garlic,  

butter, white wine and topped with crispy capers  
(F)(Hv)(Ml)(S)(Sk)

Vegetarian Maccaroni and Cheese – 215 
Broccoli, mushrooms, cheddar,  
topped with crispy breadcrumbs 

(Hv)(Ml) 

Saffron Fish Soup – 275
Lightly creamed fish soup with tomato, saffron, fresh herbs, 

selection of seafood, served with bread and butter 
(F)(Hv)(Ml)(Sk)

Parmigiana Di Melanzane – 280 
Fried, sliced eggplant layered with Buffalo Mozzarella, 

Scamorza Affumicata cheese, tomato sauce 
 (Hv)(Ml)(Sl)(S) 

 
Arctic Char Fillet – 325 

Smoked corn, spring onion, asparagus beans, tomato confit, 
grilled lemon, salsa verde, roasted potatoes 

(F)(Ml)(S) 
 

Crispy Chicken Breast – 325 
Truffle, baby carrots, cauliflower,  

mushroom purée, sage sauce 
(Ml)(S) 

sharing for two
Bistecca Alla Fiorentina – 425 per person 

Florentine T Bone Steak, served with truffle roasted vegetable, 
baked herbs potato and salsa verde  

(Ml)(S)

 Four Cheese – 235 
Tomato sauce, four cheeses 

(Hv)(Ml)

Straight from our pizza oven with today’s dip (E)(Hv)

Rucola selection of seasonal Norwegian  
& international meat with accessories 

(Hv)

Rucola selection of seasonal  
vegetable antipasti 

(S) 

Rucola selection of seasonal Norwegian  
& international cheese with accessories 

(Hv)(Ml)

freshly baked bread – 45

snacks cheese – 180 snacks meat – 195 snacks vegetables – 160

pastas & risottos

Reindeer – 235
Crème fraîche sauce, cured 

reindeer, pomegranate, thyme 
(Hv)(Ml)(S)

(E) Egg (F) Fisk (Hv) Hvete (Ml) Melk (Pk) Pinjekjerner (S) Sulfitt (Se) Sesam (Sl) Selleri (Sk) Skalldyr og Bløtdyr (Sn) Sennep (So) Soya 


